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Mamertino Rosso DOC

The first production of this DOC Mamertino
dates back to 2012, the result of the Messina
company’s love and passion for the area. With
an intense red colour, obtained from a care-
ful selection of Nero dAvola (85%) and Nocera
(15%) grapes. It goes well with cheeses and ro-
asted red meats. Excellent to accompany the
typical dishes of the area such as the “ghiotta
di pesce stocco”.

Eno-sensory analysis

Colour: Garnet red with violet reflections
Bouquet: Full-bodied and tenacious. It recalls
hints of plums, wild blackberries, raspberries
and liguorice.

Taste: Engaging and elegant. It evokes the fla-
vour that made it the favourite of Emperor Ju-
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Classification. DOC Mamertino S
Typology: Red wine

(Grap;es Variety: Nero d’Avola (85%) and Nocera
15%

Harvesting Period: Between the end of Sep-
tember and the beginning of October, always
Full Moon dependent.

Technical features




